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First rate vs. fifth taste

he “A” restaurants featured today couldn’t be more different in style: Umami Cafe in Croton-on-Hudson has wood tal;iee— -
and Tkea silverware; Equus in Tarrytown has tablecloths and plates with domed silver covers. But they both do something

very right — food. Umami Cafe specializes in what the Japanese call “the fifth taste,” a sensation of satisfaction from what's

in your mouth. That's why truffled mac-and-cheese fits in so well there. Don’t expect a leisurely, fine-dining expenenee at -

Umami, though. It's a place you can take the kids but eat some grown-up food, too. Equus, though, is a special-occasion,
wear-your-best-suit kind of place. (And jackets are required for dinner. No sneakers, either.) Chef David Haviland is serv-

contemporary cuisine that pays homage to French roots with dishes like Dover sole and escargots. — Elizabeth Jofnson

Tom Hycz/The Joumal News

fth taste’ flavors of coconut lime soup at Umami will make you want to pick up the bowl and drink

the last drop

ice Appetizers: $5 to $10; entrees: $12 to $16.
mended Peking duck quesadilla, Bl Jungle
. tuffied mac-and-cheese. Who goes? The
sof all ages. Hours 5:30 to 10 p.m. Sundays
rsdays; until 10;30 p.m. Friday and Saturday.

Ioise level Moderate to noisy. Parking Adjacent
coessibility Ramped entrance; accessible
oms. Published 9.19.02.

of broth.

Reviewer Judith Hausman wrote: Parmesan and
truffies, miso and justpicked ripe tomatoes, foie gras
and patato chips are all rich in umami. It's satisfying,

robust; It's whatever makes you say
“mmmm" and ask for more. And you da that at Umami
Cafe, which Is temific fun. The food and wine are
intefligent, personal and adventuresome; the attitude
s casual but not sloppy. That (umami) must have its
mojo working, because you want to go back and try
what you couldn't, plus new appealing dishes will
surely await.

e

Reviewer Hausman wrote: The
atmosphere at Equus is the definition of baronial: a
carved wooden staircase, roaring blazes in each room,
tapestries and stone. Try 2 cocktail at the ciubby bar
tucked into the foyer, then sit one of three smaller
rooms where the space doesn't feel so cavemous.
You can show off with a caviar supplement or a smail
edra fee for the cheese selection, but the very
sumptuous dinner here is not a rose that needs
giding.
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